SPE@N

by Alain Ducasse

Dinner Celebrating the Launch of
1999 Champagne “S’’ de Salon

Wednesday, May 4, 2011

Aperitif

Chilled LOBSTER-CAVIAR consommé
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FROG LEGS « Meuniere » style, gnocchis, watercress sauce
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Filet of SEA BASS, green asparagus tips and crayfish
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MILK-FED VEAL, braised morel mushrooms
Arbois yellow wine sauce
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COMTE matured for 24-month, black cereal bread crostinis
Spicy cherry marmalade
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MANGO, passion fruit granité
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RHUBARB-WILD STRAWBERRIES sablé
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HKS$ 2,988 per person
(inclusive of 7-course menu with Champagne pairing)
+ 10% service charge



